2022 4F 45 47 % 45 6 1 h WA 53

mAE DOI; 10.19902/j. cnki. zgyz. 1003 —7969. 210388
i RS i 2E X 98 A0 4 i XURR /Y 22 0l

Faia,x g, glwm L L OB
(1. Ba K% ARf2®n, K 400715; 2. TR BIHAR S L KFAE, € K 402260,
3. F R B A S A LA 5], K 402260)

FZE A JT R & A 6 2 il K = o | 5 550 g A 2K xR e 2R 0 Rk 89 e . 9T R B AF R IR
Fa b (AFHAARRG — b CIV RS — i Kb — Ak bk — Aod ) B9 SR I5 AT RS W BR 4 AR, , IF
WRAARNM, KA LT H 56T E BARMFRAAE# - J#EBRA AR (HS - SPME - GC - MS)
W& AR RN Rk IR E T, AT RE - EREAV SRS - ki 5 Ak ey A
REREFRRE, L PBE RE FE . CEPPREREESAMME£0.1C, -1.3 g.31.9
Pa - s.2.68 2 0.40 & 4% 3oh, i Bg I & AR B A S lafe iR 42 2 248X (r=0.900,p <
0.05) ;4 ApifFe b 5 4 i oy TARR A M A (E) -2 - 28 (E,E) -2,4 - =M BtFo
B, BLC AR g — 2 il fe il b LR R RORE  k 6Y R B AR AT Ak T AR R b 691K 45.52% ., 4%
b BIER RS - AR e B A Y i AR 69 FR AL M T A0 AE A Rk, BRAK T Aol P OR BORGSR Y
AL

KR R Ao 2o TR B AR K IR AR &% - B B B T 5 A M ek 4 R AR B R
2H R,

HESESTS225.2;TS201.2  SCEAARIDAD: A XEHE 1003 - 7969 (2022)06 — 0053 —09
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Abstract;In order to develop high value — added tallow — based products, the effect of oil types on the
flavor of tallow — based blended oil was investigated. The physical indexes and fatty acid composition of
different kinds of edible tallow — based blended oil ( palm stearin — tallow, Basha stearin — tallow, goose
oil —tallow, chicken oil — tallow) were analyzed, and their correlation was explored. Electronic nose
combined with headspace solid — phase microextraction — gas chromatography — mass spectrometry ( HS —
SPME — GC — MS) was used to determine the differences of volatile flavor substances, and sensory
evaluation was carried out. The results showed that there was no significant difference in the
physicochemical properties between tallow and Basha stearin — tallow blended oil in general. They were
respectively different by 0. 1°C, —-1.3 g, 31.9 Pa - s, 2. 68 and 0. 40 percentage point in melting
point, hardness, viscosity, color difference and the content of saturated fatty acid. In addition, the
melting point, hardness and viscosity of oil were positively correlated with the content of saturated fatty

acid (r=0.900, p <0.05). The main flavor

RS B B8 22021 — 07 — 02 &8 B #§:2022 — 03 - 01 substances of the four kinds of tallow — based
HE&TIE T BARRIEHEAT H (estc2019jcyj-msxm X0113) blended oil and tallow were (E) -2 — nonenal,
YEE B 200 (1997) , 2, ZEEEA L, W5 J5 1) it g s (E,E) -2, 4 - heptadienal and octanal. The
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com; 5L/ , B 4% , 181 (E-mail ) qinxl@ swu. edu. cn, than that in tallow, which had bad fat flavor. In
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conclusion, the Basha stearin — tallow blended oil is similar to tallow in physicochemical properties and

flavor, and has reduced the influence of bad flavor in tallow.

Key words tallow — based blended oil ; headspace solid — phase microextraction — gas chromatography —

mass spectrometry ; electronic nose; volatile flavor substance; fatty acid composition
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2 — 4T 0.29 0.42 0.49 0.30 0.30 92
2 - +—fR 0.13 0.17 0.17 0.11 0.13 702
2 — = 0.03 0.04 0.05 0.02 0.03 NF
3,5 - -2 T - - 0.25 - 0.13 150"
7. - - - - 0.02 65"
B
LRI A iR 0.17 - - - _ NF
P T A TR 0.04 - - - - 65"
TR 5% P i - 0.02 - - 0.02 NF
AL TS H s - 0.02 - - - NF
OB/ \ SR - 0.01 - - - NF
S R IE S 1R - - - 0.58 - NF
HoAth
HH % 0.33 - - - - 200"
p- W% 0.47 0.35 0.40 0.33 0.58 NF
1,3 - —H% 0.66 - - - - NF
4 - RPIHERR - - 0.76 - - NF
2 — LN 0.13 - 0.15 0.15 0.14 NF
T & 0.02 - - - - NF
TR 0.03 0.19 - 0.02 0.26 10 000"
BRI - - 0.02 - - NF
LEEEAN - 0.03 - 0.01 0.04 10 000"
R - 0.01 - - - NF
323 -2,5 - T HIELmwE - - - 0.06 0.06 7901
T ERE AR - - - 0.01 - NF
4 - RNHERR - - - 0.76 0.65 NF
[ - - - - 0.02 140M"
11 - L = 2 P - - - - 0.01 NF
1-(1,5-"HH-4-F-1-3) -4 - 0.02 0.02 0.01 0.01 NF
2,6 - ZRUT B -4 - DT HREH - 0.01 - - - NF

e — R AR NF Fn K2 T 2 AR AL & W G B . T IR
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P XU S 85 40 53] 55,50 .53 51 Fh AT ST AL H RPERBEMI R, BRSNS R R, N
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4-FF— 0.05 57.96 59.89 100.00 100.00 100.00
s
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ROAV [5 Fr-H 44 17 042 1) 5% 58 KU 9 o HE e — 2L
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